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Roti tawar adalah produk pangan olahan yang merupakan hasil proses 
pemanggangan adonan yang telah difermentasi. Roti tawar pada umumnya 
terbuat dari tepung terigu, gula, air, ragi, dan garam. Penggunaan ragi dalam 
pembuatan roti tawar umumnya sebesar 1-2% dari berat total tepung. Saat ini 
pemanfaatan bahan-bahan lokal mulai berkembang. Penggunaan talas Bogor 
dapat meningkatkan bahan pangan lokal. Penggunaan talas Bogor 
dikarenakan talas merupakan salah satu sumber karbohidrat yang tinggi tetapi 
pemanfaatannya masih rendah.  
Pemanfaatan talas Bogor dalam pembuatan roti tawar berupa tepung 
talas Bogor yang disubstitusi sebesar 15% dari berat total tepung dan akan 
mempengaruhi kualitas roti tawar talas yang dihasilkan yaitu pada volume 
spesifik, tekstur, keseragaman pori serta tingkat kesukaan (organoleptik) roti 
tawar talas. Untuk memperbaiki kualitas roti tawar talas tersebut digunakan 
penambahan yeast pada tingkat konsentrasi yang berbeda yang diduga akan 
dapat mempengaruhi kualitas roti tawar talas yang dihasilkan. Dengan 
demikian, perlu diketahui konsentrasi yeast terbaik terhadap kualitas roti 
tawar talas dengan jumlah substrat yang sama pada tiap perlakuan. 
 Penelitian ini akan menggunakan rancangan acak kelompok (RAK) 
yang terdiri atas 1 faktor yaitu faktor konsentrasi yeast (0%, 1%, 1,2%, 1,4%, 
1,6%, 1,8%, 2%) dan tiap perlakuan diulang sebanyak tiga kali. Parameter 
pengujian meliputi keseragaman pori, volume spesifik, perhitungan jumlah 
sel ragi yang hidup, kadar air, pH adonan dan roti tawar talas, firmness, serta 
uji organoleptik meliputi keseragaman pori, tekstur, aroma, dan kemudahan 
ditelan. Data yang diperoleh dari hasil pengamatan akan dianalisa secara 
statistik dengan uji ANOVA (Analysis of Varians) pada α=5%; jika terdapat 
perbedaan maka dilanjutkan dengan uji DMRT (Duncan’s Multiple Range 
Test).  
 Hasil penelitian menunjukkan perlakuan terbaik konsentrasi ragi 
adalah perlakuan konsentrasi ragi 1,6% (A5) dengan volume spesifik 4,1797 
mL/g, jumlah sel ragi yang hidup 7.491 sel/100 g adonan dengan rasio 8,34 
sel/100 g adonan, kadar air 39,020%, pH adonan 5,27, pH roti tawar talas 
5,78 dan firmness 48,4010 g/g. 
 
Kata kunci: roti tawar talas, konsentrasi yeast, kualitas roti tawar talas. 
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 Bread is a processed food product which is resulted through 
baking of fermented dough. In general, bread is made from wheat flour, 
sugar, water, yeast, and salt; where the use of yeast is 1-2% of total flour 
weight. Along with the modern needs, the use of indigenous food 
materials for bread making is increasingly growing to support food 
security. Therefore, it is selected to develop bread making using 
indigenous flour sources such as taro originally from Bogor which has not 
been optimally utilized. 
 Bogor taro use in the manufacturing of taro bread is 15% of total 
weight of flour; and it has been found that this affects the quality of taro 
bread produced including specific volume, texture, pore uniformity and 
the degree of preference (organoleptic) taro bread by consumers. To 
improve the quality of taro bread it is used yeast at different concentration 
levels. The addition of yeast at various concentrations is expected to 
improve the quality of taro bread produced when the same bread 
formulation and method is carried out due to fermentation profile 
differences.  
 This study will use a randomized block design (RBD), which 
consists of a yeast concentration factor of 0, 1, 1.2, 1.4, 1.6, 1.8, and 2% 
and each treatment was repeated three times. The parameters include pore 
uniformity, specific volume, yeast viability, water content, pH, firmness 
and organoleptic evaluation for pore uniformity, texture, flavor, and 
swallow ability. Data obtained from the observations will be analyzed 
statistically with ANOVA (Analysis of Variance) at α = 5%; if there is a 
significant difference then it is analyzed further with DMRT (Duncan's 
Multiple Range Test) to find out the significant differences amongst 
treatments. 
 The best treatment results showed the concentration of yeast is a 
yeast concentration of 1.6% treatment (A5) with specific volume 4,1797 
mL/g, yeast viability 7.491 cell/100 g dough with a ratio 8.34 cell/100 g 
dough, moisture content 39,020%, dough pH 5,27, pH of  taro bread 5,78 
and firmness 48,4010 g/g. 
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